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Cava Winery Gourmet Tasting Menu Options:

Pan & Grill’s Menu Option – “Gourmet Indulgence” –  $60.00 per person
An abundance of gourmet items to satisfy the “foodie” in you!

		
Choose:
Four (4) Starter courses from menu items and
Four (4) Main courses from menu items and
One   (1) Side Course and
Two  (2) Dessert courses

 
Starter  Courses:  Choose any four of the following:
Antipasto of grilled vegetables, meats and cheeses
General Tsao Meatballs
Potato Perogies with caramelized onions
Broccoli/Spinach Perogies with roasted garlic & parmesan
Mini Corned Beef Reubens
Sliders – cheese, honey garlic or barbeque
Crab and Shrimp Dim Sum with agitated duck sauce
Pot Stickers with Thai Dipping Sauce
Mini Crab Cakes with Spicy Mayo
Mussels or clams Fra Diablo
Thai Scallops
Grilled Sausage with Broccoli Rabe, Roasted Garlic and Shaved Parmesan
Grilled Bratwurst with Pears, Rosemary, and Maple Syrup

Main Courses:  Choose any four of the following:

Pasta Dishes:
Any shaped Pasta served family style with choice of sauce – Bolognese, Marinara, Fra Diablo, Vodka sauce, White 
or Red Clam, Amaretto Cream, Carbonara, Butter Sage or Parmesan Cream.
Eggplant Parmesan
Eggplant Rollatini
Mushroom and Asparagus Risotto

Chicken Dishes:
Chicken Marsala with Mushrooms
Chicken Wilson – Sautéed with Canadian Bacon, Swiss Cheese in a Garlic Reduction Sauce.
Chicken Francese
Chicken Parmesan
Chicken Milanese
Chicken Hollywood – Prepared with Grilled Sausage, Broccoli Rabe in a Stock Reduction
Chicken Scamfredo – Prepared in an Alfredo/Scampi Sauce
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Main Courses:  Continued - “Gourmet Indulgence”

Seafood:
Sole, Flounder or Tilapia Francese
Sole, Flounder or Tilapia Mediterranean style – roasted with Tomatoes, Garlic and Stock
General Tsao or Teriyaki Swordfish
Tuna with Spicy Mayo or Wasabi Dipping Sauce
Shrimp Fra Diablo
Shrimp Scampi with or without Pasta and Broccoli Rabe/Spinach
Roasted Salmon
Poached Salmon with Sea Salt, Fresh Dill and E.V.O.O.
Blackened Snapper, Swordfish, Tuna or Salmon

Meats:
Sliced Steak with Cheesy Garlic Bread
Herb Crusted Rack of Lamb
Sliced Filet with a Mushroom Demi-Glaze
Asian, Blackened, General Tsao or Roasted Garlic Pork Tenderloin
Fall off the Bone BBQ Ribs
Grilled Sausage with Peppers, Onions and Roasted Garlic
Braised Brisket over Potato Pie or Egg Noodles
 
Note:  All Meats are seasoned and served family style rather than individual steaks.  Dry rubs are used and also 
include cheesy garlic bread with each platter.

Sides:  Choose any one of the following:
Sautéed Green Beans
Broccoli Rabe
Broccoli or Spinach with E.V.O.O., Garlic, Red Pepper and Sea Salt.
Potato Pie with Crushed Bacon and Parmesan

Desserts:  Choose any two of the following:
Signature French Toast – Chambord cinnamon raisin, Amaretto cinnamon or Frangelica	cinnamon prepared with 
maple syrup and powdered sugar.
Banana’s Foster with Ice Cream
Melt-away Cake – Cherry or Raspberry
Apple or Apricot Puffs
Strawberry Stuffed French Toast
Fresh Fruit

Pan and Grill Caterers – Because Life is Too Short for a Bad Meal! 973-766-3914


